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CESOHHOE MEHIO
CJIMCHNHYKAMMN

B GRANDE OSTERIA — ce3oH apomaToB, Tenja v yroTa.
Mebl pagbl NpeACcTaBMTb BaM Hallle HOBOE MEHI0, BAOXHOBNEHHOE NIECHbIMU
BKYCaMM U LWEeAPOCTbIO MPUpoAbl.

B ueHTpe BHMMaHMA — 6/1aropoHas IMCUYKA: HEXKHbIN, AYLWNCTbIA Fpub,
MaeanbHO COYETAKOLIMICS C HALLUMMU GUPMEHHbIMM BK0AaMN.

B MeHIo — TEnJible U CbITHblE COYETAHMUS, B KOTOPbIX JIMCUUYKM PACKPbIBAKOTCA
0COBEHHO SIPKO: OT HEXKHbIX FAPHUPOB A0 U3bICKAHHbIX MSICHbIX U PbIGHbIX
KOMMo3uLmMii. JIErkmMe akLLEHTbI Cbipa, CBEXXME OBOLLM U NPsIHbIE COYCbl AOMOHAOT
M MNOYEPKUBAIOT BKYC Kaxkaoro 61104a.

Ce30HHble pelenTbl Co34aHbl, YTOObI JapUTh aTMOCHEPY YIOTa, HACbILLLEHHOCTH
M TUXOI0 raCTPOHOMMYECKOTO Y0BOJIbCTBUS.

He ynycTuTe BO3MOXHOCTb NMOYYBCTBOBATb BKYC CE30HA —
Halum 611043 C IMCMYKaMM JOCTYMHbI TO/IbKO OrpaHUMYeHHoe BpeMsi roaa!

@

Seasonal menu with chanterelles
At GRANDE OSTERIA, it's the season of warmth, aroma, and comfort.
We're excited to present our new menu inspired by the forest's flavors and
the generosity of nature. The star of the season is the chanterelle — a delicate,
fragrant mushroom that pairs perfectly with our signature dishes.

The menu features rich and hearty combinations where chanterelles shine —
from tender sides to refined meat and fish creations. Light touches of cheese,
fresh vegetables, and aromatic sauces complete and enhance each dish.

These seasonal recipes are crafted 1o bring a sense of comfort, depth,
and quiet gastronomic pleasure.

Don't miss the chance to taste the season — our chanterelle dishes are
available for a limited time only!
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Canat NapaoeH

C IMCnYKamMm
NNCUNYKW, CBEeXad 3eJ1eHb,
ChnaparKa, 3aripaBkKa

13 MUKCa TpaB

Garden salad with
chanterelles

chanterelles, fresh greens,
asparagus, herb dressing

960 P

MwuHecTpoHe
C TMCNYKaMU

Minestrone
with chanterelles

680 P



Truffle and
Risotto

1900 P

PaBnonu
C rPUOHBLIM JlOKCENEM
N3 NIMCUYEK N KOMCOME

Ravioli with chanterelle
duxelles and consomme

950 P

TanbaTenne
a na Kutapa
C IncndKamm

C‘C.

Tagliatelle alla chitarra
with chanterelles

1150 P




roBSHXXUIN A3bIK
Ha rpune c KaptodenbHbIM
Mope COyCoM AeMMU rnsic
U XXapeHbIMU TMCUYKaAMM

Grilled beef tongue with
mashed potatoes,
demi-glace sauce

and fried chanterelles

1900 P

foBSI>KbS BbIpe3Ka
C KapTodenbHbIM
rpaTeHoOM N NNCUYKaMU

Beef tenderloin with potato
gratin and chanterelles

3550#

Cwubac co cnap>komn
N NUCUYKaMU

Sea bass with asparagus
and chanterelles

2300#P




YXapeHbin
MUHN-KapTodesnb o ®
C IMCnYKamm

Fried baby potatoes
with chanterelles

700P

3ane4dyeHHbIn Moogon
KapTodesnb C TMCUYKaMMN,
CbIpOM deTa 1N NorypTom

Baked new potatoes with
chanterelles, feta cheese,
and yogurt

850 P

Muuua

C nMcu4Kkamu
M CbIPOM
TeT-ge-myaH

Pizza with chanterelles
and Tete de
Moine cheese

1700 P
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CKNAKA 20%

Ha NepBbIiX 3aKa3 C canTa
no npomokoay

FIRST

JlocTaBka Ha canTe

P KR P

VBaykaemble rocTu, eCnin Yy Bac anneprua Ha Kakom-nmbo NPOomyKT, MOXanymcra, npegynpeante o6 3ToM Ha Kacce. Bce
LieHbl yKadaHbl B py6nsax ¢ y4eéTom HAOC. YTBEPXXOAEHHOE KOHTPOIbHOE MEHIO C BbIXOAaMu 6710, ONMCaHVEM 1 CBEAEHUSMMU
O MULLEBOV LEHHOCTM rOTOBOW MPOAYKLMN: KaNOPUIMHOCTK, COAEPXXaHNN B6EKOB, XMPOB, YINEBOAOB HAaxXOOQMTCS B Yronke
noTpebuTens 1 NpPeaocTaBAseTCcs Mo NepBoMy Balwemy TpeboaHMo. PoTorpadum ABAAIOTCA PEKNaMHbIM MaTepuanoM 1
MOryT OT/INYaTbCA OT BHELLUHEro BMaa 6t04a.

* CepaucHoe obcnyxumBaHme 10 % BKIOYaETCs B CHET AN KOMMAHUIA OT 8 4enoBek






